Cheap Proviſion, 


Recommended to the Publick in general, and Poor in 


particular. 


T HE Price of RICE being ſo greatly reduced by allowing the Importation 

of it free of any Duty, has already made an amazing Increaſe in the Demand 
for this Article for Home Conſumption. And in order the more fully to make it 
anſwer the Purpoſes intended by Government, in taking off the Duty, the follow- 
ing Receipts for dreſſing it are recommended (being different from the general 
Methods now in Uſe among us). As the due Introduction of it throughout the 
Kingdom can't fail of — the Prices of all other Proviſions, it making an 


excellent Subſtitute for both Bread and Meat, and is full three times cheaper than 
either. 


Put three Quarts of Water, a little Salted, into an Iron Pot capable of contain- 
ing at leaſt three Quarts, when the Water is boil' d, put in one Pound Weight of 
Rice, clean waſhed ; let the Rice boil about ar Hour and Half, and keep it gently 
fimmering i in the Pot about Half an Hour longer, over a flow Fire, obſerving to 


ſtir it often, to prevent its ſticking to the Pot, by which Time the Water will be 
waſted, and the Rice foft and fit for Uſe. 


This is the general Method to prepare it, and is uſed by People in moſt Parts 
of the World, ferv'd at Table only thus boil'd, who eat it inſtead of Bread with 


their Meat, and being generally put on the ſame Plate, they often mix it with the 
Sauce or Gravy. 


Another Way is to eat it (thus prepared) put into Milk inſtead of Bread. 
Another, With Butter or Suet put in it while warm. n 


; And a * Method in Yorkſhire, is to mix it up with Treacle or coarſe 
ugar. 


- It makes a 3 in Mutton or any other ons, and in Soups 
will anſwer the End of Vermicelli. 


An excellent Broath is made with Bones, diſſolved by a digeſter, and thicken'd 
with Rice, 


To make a nouriſhing and ſatisfactory Dinner of it. 
Put Half a Pound of Meat, of any Sort, ſalt or freſh, or both, or Ox Cheek, 
Cow Heel, Calves Feet, &c. cut 4 Bits, into a Gallon of Water; after you 


have made it boil and froth up, wy in a Pound of Rice, let it boil together three 
ours, 


Hours, adding another Gallon of Water warm'd, by Degrees, as you find it 
thickens, and the Water waſte away, taking Care to keep it ſtirr'd, to prevent its 
ſticking to the Pot; thus ſerved at Table it makes an excellent Diſh, yet there 
may be added at Diſcretion, while the Pot boils, any Garden Stuff, as they are 
liked, or are in Seaſon or Plenty, as Peaſe, Turnips, Potatoes, Parſnips, Leeks, 
Onions, or any Kind ot Greens whatever, all cut to Pieces, and it may be ſeaſon d 
with Ginger, Jamaica or black Pepper, &c. to the Taſte. 


Inſtead of Meat, Gravy cr Dripping from Meat, or Half the Quantity of Suet 
will do, and make it equally good, or elſe the Water Meat has been boil'd in, 
particularly when much Garden-Stuff be uicd, | 


Another very excellent Diſh of Rice is made thus. EY 
Put two Quarts of new Milk in an Iron Pot, and three Ounces of clean waſh 
Rice; ſet the Pot on a flow Fire, and tir it frequently with a long wooden Spoon, 
to prevent its ſticking to the Pot, or being burnt ; it muſt boil at leaſt two - nexry 
when it will eat as rich as Cream, and ſit light on the Stomach : Aſter it is boil'd 
ſome put in Sugar, pounded Cinnamon, or Butter to their Liking, but it is very 
rich without them; and where Milk is ſcarce, if Part Water be uſed, it will be 


8 For Puddings. 
It makes a very good one 


put in a Diſh, after it is prepared as per firſt Receipt, 
and a little moiſtened with Water or Milk, under Beef, Mutton, or any other 
Meat, for the laſt Half Hour while it is roaſting ; the Dripping gives it an agreeable 
Seaſoning, and browns it as well as in an Oven. TD | 


For another. Spread an, Qunge or two of Butter or Lard, on the Inſide of a 
Pudding: Pan, or Pewter Soup Diſh ;_ throw a Quarter of a Pound of Rice, boil'd 
tender, over it, then put an Ounce of ſuch Sugar as you pleaſe, coarſe or fine, A 
little Salt, and three Pints of Milk, and bake it well; ſome chooſe to put Slices of 
Bread cut thin, over the Top, which when baked ſerve as Cruſt, and thoſe who 


do not regard Expence, put a little Cinnamon or Nutmeg in it. 


Another is made by boiling it in a Pudding. Bag, with only a Handful of Cur- 
| rants, which ſeaſons it very well, but Half Currants or Raiſins, and Half Rice 
makes it very excellent. It muſt have very good Room in the Bag. 

Another is made by boiling it in like Manner, with Apples, Pears, or any other 
freſh Fruit, cut to Pieces, with a little Butter when boifd,  - + N 
p "Another, call'd the Snow-Ball, is made by uſing Rice a little ſoſten d by boiling, 
: = 

inſtead of Paſte, in Apple Dumplings. | 


To theſe-many other Methods may be found to dreſs Rice, ſo as to make it 2 
good, -nouriſhing, and. wholcſome Food. _ 


